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i:iys. Whatever gain one bas made Is I

Newest Decree of Form
for Dinner Table Service

dinner or luncheon when more will be

The " LIQUID SUNSHINE" Drink
Copyright 1910 Clark Farm Co., Ltd.)

Served Everywhere Take
By the case (carbonated)

A little observation and attention to
detail will make it possible for every
woman to have her dinner table appear
and be served in accordance with the
newest decrees of form. Details of
service change as do shapes of gowns.
For example, soup spoons now are
placed at the right side of the plate
instead of, as formerlr, at the top of j

it. The dinner knife retains its old j

place next to the plate, but the soup
spoon is parallel. Except when soup
plates are of extreme beauty they are
banished, cups with one handle at each
side being served instead. There are
soup or bouillon spoons which corre-
spond in size to the eups, those to be
used with plates being too large for
the, smaller surface of a cup. j

Individual salt cellars are relegated
to limbo, probably on the theory that
all food is so well cooked that further
seasoning is not required. This being
more theoretical than true, large salt
cellars appear, and, be they of silver
or glass, they are more ornamental than
individual receptacles. Two are enough,
although four if one has those that
match in sets of two or four may be
put on the table together, one at each
corner of the center, as it were. Salt
shakers are never seen now.

It is no longer good form to have
more than three forks at a plate at
one time. If the meal is a long course

ARCTIC SODA IVATE R CD. Phone 1557

H. MAY & CO., Ltd.
Distributors, Pinectar Syrup

qmreu, iney are uiuugm iu wun uiBj
service plate atter the last one already
on the table has been used.

Even formal meals are so much
shorter than formerly, thanks, it is said
to the late King Edward, who disliked
to ionium 1'" me laoie, &o mai
forks lor onlv one or two courses must
be provided for afterward in this man
ner. When one or more are needed
they are put down together in their
proper place, and are not on the plate !

which is brought i

An exception to this latter rule ap-
plies to desserts. Never is a dessert
fork or spoon now seen on the table
until they ase brought on the individual
plates and placed, still on the plates, be-

fore each person. Also lioth fork and
spoon are used, not merely one, no mat
ter what form the sweet may take.

Equally also the finger bowls are not
on separate plates, to be brought in
later, but appear on the dessert plate,
which, when properly appointed, lias
the finger bowl on a small doily in the
center., with the fork on the left side
and the spoon on the right, the handles
pointing in the same direction, which is
toward the individual before whom they
are placed.

Every one at the table immediately
removes the bowl and doily, putting
them at the upper left of the table, and
then lays the spoon and fork by the
plate, one at each side.

wuit; man, it was uriiiiiuiv.

PERSISTENCE.

I am strongly inclined to preach a
sermon on the necessity of persistence
to ai1 women who wisb to do ""bmg
to change their personal appearance,

won't do the least good to work, . . . , .f
and then, because one is not sylphlike
at the moment, to think nothing has
,een rpaineil and stop the exercises,

be ac isheJ ife
(the effort 13 spasmodic made for a

few days and then omitted for a few

Clark Farm Co., Lid.,
NEGLECT OF SKIN. I c'ear nor fr?sa in.one week nor two. It

will be several months before any
may be caused by neglect j.provement can be noted, for the action

of the skin as' much as bv illness or is slow, being therefore the most last-- ,
. "

l inS' Those which quickly affect thethe latter infallible Jworry, is an compkxion are necesSariJy strong and
short cut for having them. When a not infrequently, when one stops apply-woma- n

worries, the muscles of her face ing them, the later condition of the
become tense, stretching the skin, which complexion becomes as bad as, if not

Some New Pineapple Receipts J

lost iu t lie vacation, and each time is
merely beginning over again. It must
!e maintained day after day and every
'lay, no matter Whether it is exercise,
diet or the use of cosmetics.

A woman will understand this easily
if she realizes that such cosmetics as
would act quickly must necessarily be

t whea t'hig is jhe case t'here
- ,(ri,l,., hi I i r v that thev ni.iv
be injurious. Cut one which acts
slowly is, ot course, gentle, and if it
is constantly and regularly applied it
will accomplish its purpose many times
when without this regularity it will be
called "no good."

Trying to lose weight is one of the
most discouraging tasks that a woman
eau set herself, but it is equally true
that if she is persistent about it nine
out of ten will succeed and do .so with
out loss of strength. But she must
be as unfailing daily in the diet and
work laid out for her as a minute hand
is in going around the face of a clock,
and the simile is not badly ehosen.
While she will see no change in her-
self from day to day any more than
she sees the hour hand move, if she
is weighed at the end of the week
there will be recorded a falling off of
measurement, just as the hour traveled
by the clock is shown at the end of
that time.

Very frequently my correspondents
ask for a face bleach or hair tonic,
or something similar, that "will act
quickly." I disapprove so strongly of
such agents that I rarely give them.
To lose flesh quickly is to lose strength
quickly, and that is highly disastrous.
Certainly I do not care to suggest it.
The same is true of external applica-
tions, and as I want to aid my readers,
and not to make them worse, I can only
tell them to be willing to make haste
slowly, and when they undertake to
make an improvement in their looks
to be persistent and regular in their
efforts."

NEW OLD-FASHION- GIRL.

From the looks of things at the neck-

wear counters now, we shall all be
wearing fichus with our house frocks
this winter. It is easy to make a
picture, of one's self with a charming
white fichu draped over the bust and
shoulders, and the simplest waist may
be dressed up amazingly in this pretty;
fashion. The fichu, is fastened at tne
breast with a rose, or with a bow of
black velvet ribbon and the ends fall
to the waist or below. Pine white net
with pleatings of val lace, make the
prettiest fichus, and there are others of
soft white mull, with pleated frills at
the edge, which are lovely over little
house gowns or grav or lavender silk
mall,

pound of sugar and a quart of fresh
milk --that has just been brought to the
hoiling point. LOOK two minuies.......iu me
double Jioiler, no longer. Mir in tne
whites of the eggs, beaten stiff, a

and a half of vanilla and half
a teaspoonful almond. When cool add
a quart (a pint will do) of cream,
freeze and pack. Just before serving
make a hot chocolate sauce in this way:
Mix two ounces grated chocolate or
cocoa with two cups granulated sugar,
one-hal- f cup water, a tablespoonful and
a half of butter and a little stick cin-

namon to flavor. Cook until the mix-

ture forms a soft ball when dropped in
cob! water. Take out the cinnamon,
add a few drops of vanilla, pour into
a prot'ty pitcher and pass with the
cream to be poured over it.

Ice Cream Any One Can Afford.
Here are directions for a simple ice

cream that any one can afford. Scald
one quart of new milk, but do not let
it boil. Beat together three whole
eggs and one cup of sugar. Stir the
scalded milk slowly into the bowl con- -

taining the eggs and sugar, put into
a double boiler and return to the lire.
Stir constantly while cooking until it
feels thick and creamy. Io not let it
boil. Take from the fire, let it cool,
then flavor with one tablespoonful of
vanilla. Freeze. If you wish to add
a little cream it will make it so much
the richer, but it is nor necessary. A

'few strawberries, red raspberries,
sliced peaches or bananas may also be
mixed in when the dasher is removed

land will vary the cream,

Coffee Frappe.
Tour oue quart of boiling water over

four ounces fine ground Java coffee,
r and simmer ten minutes, strain
through cheesecloth and sweeten with
six tablespoonfuls of sugar; when cold
pour into the freezer and begin to
freeze; as it thickens add the whites
of two ' eggs beaten to a stiff froth,
freeze five minutes longer, remove the
beater, scrape down, cover and let it
stand fifteen or twenty minutes before
serving. A quart will be enough for
twelve persons. Serve in glasses, with
a spoonful of whipped cream on top.

Ice Cream Without Cooking.
Thi're are any number of different

frozen dishes, but the majority of them
require some cooking in their prelim- -

inary preparation. Philadelphia ice
cream is the must notable exception.
though some of tho punches and frappes

.can be made without any cooking, if

Dishes Always
Seasonable in Hawaii

goes into lines. As women will worry
till the end of time, it is a wise one
who treats her complexion to ward off j

wrinkles. Water is drying to the natu-- !

ral oils of the skin, without which the
complexion will not dav firm and fresh.
Wherefore a water bath morning and j

night might be called sufficient, using
at other times such agents as will be jit
strengtnemng as v,en as cleansing, a
nnml.inrifirtTi V.A- - n f VnflQTlC i m Tins i 1 tl f tn i

jjave
Such a lotion made from sixteen

grains each of powdered olibanum, ben- -

zoin and gum arable, twenty-fou- r grains
of Jordon almonds powdered, six grains
of srround cloves, eight grains of ground
nutmeg and four ounces of deodorized j

alcohol.
The gum arabic, - olibanum and ben-

zoin are dissolved .in the alcohol, the
cloves, nutmeg and almond previously
being mixed. The two mixtures are
combined, standing for two days tightly
corked, and occasionally shaken. At
the end of two days three-quarter- s of an
ounce of orange flower water is added
and the whole is poured through coarse
muslin to clear it.

This liquid may be used frequently
through the day, always letting the ap-

plication dry on. When used to cleanse,
the first application must be washed off,
putting on a second immediately after
drying the skin.

Another, adapted to the same use, is
made from one-quart- of an ounce of
oil of rosemary, one dram of oil of lav-
ender, fifteen drops of oil of petigrain,
two drams of tincture of tolu, two gills
of rosewater and three gills of rectified-spirit- s

of wine. These are mingled, and
the lotion is considered to be an ex-

cellent tonic, using it frequently on the
face.

It must be remembered with this, and
all other gentle agents, that they act
slowly. The corn plex ion will be neither

no Substitute

Mtolra

THE ONWARD
SLIDING FURNITURE iWll

Onward Sliding Furniture Shoe (
Mor to the wheel castor) will not in-jn- re

floor, carpet, linoleum or nig, not
wrinkle the rug on a polished floor.

TRY IT AND EE CONVINCED.

COYNE FURNITURE CO., LTD.

BREAD
All varieties of Fresh Bread and

Plain Crackers manufactured
daily at our Bakery, 1134 Nuu-a- nu

street.
Patrons and interested parties

are cordially invited to call and

witness the process of manufac-

ture from the opening of the
sacks of flour to the packing of

the manufactured product in
cases, tins and cartons.

Love's Bakery
1134 Nuuanu Street -

Distilled Water Ice
For Ice, Distilled Water and
Cold Storage, consult the

Oahu Ice & Electric Co.
Box 600. Phone 1128.

A . B L O M
DRY GOODS

HtX St. Opposite Catholic Church

BEST CLEANER AND DYER

U. TOGAWA
Fnrf Cf nn rrmvpnf

Founder of original Eag'e Dyeing

and Cleaning Works.

Pineapple Marmalade.
Peel and grate or chop as many

pineapples as are desired. Wreigh and
allow a pound of sugar to each pound
of fruit. Mix well and, stand in a coed
place over night. In the morning cook
for a half hour, or until soft enough
to put through a coarse sieve. Strain,
return to the preserving kettle and con-
tinue the cooking, stirring almost con-
stantly for half an hour or longer,-unti- l

a clear amber jelly results that will
thicken into a paste as it pools. Put
into small jars and when cool cover
with brandied paper and seal.
Pineapple Jelly for Immediate Use.

Cover the cores and skins left in
preserving pineapples with, cold water.
Cook until tender, then strain. As
pineapple is lacking in the pectin or
jellying principle, use gelatin to stiffen
in the proportions directed-o- the pack-
age and sweeten to taste. This is ex-

ceedingly appetizing and attractive in
appearance and goes well as a relish
with veal loaf or roast.

To Can Pineapples.
Peel the pine, cut in suitable pieces,

then patk in a thoroughly sterilized
glass jar. Fill to overflowing with cold

gelatine or eggs are used to furnish t lie
necessary body. Frozen desserts made
at home are not expensive, while most
of them are also wholesome and nutri-
tious.

Iu making ice cream it must be re-

membered that the mixture to be frozen
should be cold when placed iu the
freezer. The ice should be crushed as
tine as possible ami one-thir- d as much
rock salt as ice be used. The easiest
way to crush the ice is to put it into a
stout gunny sack and pound it fine with
a hammer or the bacs. of a hatchet.

Having made the cream and poured
it into the can, set it in the wooden
tub and place around it alternate layers
of crushed ice and salt. Let the layers
of ice be two or three inches deep, with
one inch of salt sprinkled evenly over
the ice. Let the ice mixture come a
few inches above the cream in the can.
The freezing should be done very slowly
at first, as rapid turning makes lumpy
cream.

About five hundred revolutions will
usually be sufficient to freeze the cream.
When sufficiently frozen remove the
dasher, scrape down the cream, replace
the lid and cover tightly. If the cream
is to be served within an hour no more
ice will lie needed. Simply puh the
can down into the ice, put a weight
ou top to 1k-- it and cover with a piece
of old carpeting. Sherbets and ices
are better served as soon after freezing
as possible. Ice cream, on the other
hand, is richer if allowed to "ripen"
several hours before serving. If these
directions .are carefully followed the
cream should be smooth and velvety
and perfectly free from lumps. When
a granular consistency is required, as in
l'rappe, use a larger proportion of salt.

Frappe.
A frappe is simply a water ice frozen

to the consistency of mush, equal parts
of ice and salt being used to make it
granular in the process of freezing. For
example, pineapple frappe: Make a
syrup by boiling two eupfuls of water

fresh water, letting it run in with suf-
ficient force to drive out all air bub
bles. Seal tightly.

Pineapple Chips.
After peeling and removing the eyes

of the pineapple cut it into thin strips,
lay on a platter and cover with granu-
lated sugar. Keep the pieces separate.
Set the platters on shelves in a dry
closet au2 sprinkle them with sugar
every day, pouring off the sirup as it
gathers. When the chips are dry and
crystallized, pack in tin boxes with
oiled paper between each layer. The
drink, with the addition of water.

Pineapple Sirup,
iirup may be used for jellies or as a

This makes a delicious water ice and
is better for flavoring than fresh pine-
apple. Put three pounds of loaf sugar
in a porcelain kettle over the lire.
Beat the whites of two eggs and add
to them two cups of clear water. Tour
over the sugar and set over the fire
to boil until clear. Remove and cool.
Tare and grate enough' pineapple to
make a quart of juice. Then strain
into the sirup. Boil ten minutes, re
moVe and bottle. Cover the corks with
me' ted wax.

and one of sugar, add one shredded
pineapple and the juice of three lemons.
Cool, strain, add one pint of ice water,
then freeze. Other frappes are made in
the same way.

Punch is a water ice to which is add-
ed liquor and spice. For example, car-
dinal punch: Make a syrup from one
quart of water and two eupfuls ofsugar; freeze to a mush; then, add two-third- s

f a cupful of orange juice, one-thir- d

of a cupful of lemon juice, four
tablr-spoonful- s of brandv, four table-spoonful- s

of curacoa and four table-spoonfu- ls

of .tea infusion. Serve in
frappe glasses.

Chocolate Parfait.
Parfaits and biscuits are specially

delicious desserts also, and are quickly
and easily made, as they require no
stirring while freezing. The foundation
for them, as for mousses is simplv
whipped cream, with or without theaddition of eggs. For a chocolateparlait eggs are used. Whip a quartof cream to a light froth, the dish con-
taining the cream being placed withina large pan holding cracked ice; scrape
fine an ounce of chocolate and put intoa small saucepan with a tablespoonfulot boiling water and three of su-- ar Stirover a hot fire until smooth and glossy.Add a scant cup of sugar and thewhipped cream, with the beaten whitesot two eggs. Flavor with vanilla, thenpack m a mold, covering --and bindingtne edges with a buttered cloth. Bury
m ice and salt and set away for threehours serve in cups, dainty Sevres orDresden if you have them, otherwiseutile sherbet glasses may be used

Among the new shades for this fallis "pole nord," a grayish blue.

, Jumor.0 to or below the elbowleads ail others in sleeves.

The blue and green combinations ofmetallic effect are popular.

rozen

Philadelphia Ice Cream.
Allow to each quart of cream nT,a

I

cupful sugar, a tablespoonful vanilla t

and, if the cream is very thick, one cup-

ful milk. Whip the cream and save
the froth to add after the rest of the
cream is partly frozen. Most persons
prefer to scald the cream, melting the
sugar in it and flavoring when cool.
Some people like the addition of the
whipped whites of eggs beaten until
foamy, but not stiff, and allowing three
or four whites to each quart of the
cream.
Vanilla Ice Cream With. Chocolate

Sauce.
Beat the yolks of four eggs until j

lemon colored and thick. Add one
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f vi-:oa- l bulldog jaw is the heir ru- -

'
his hngli.--h mother, liis

nmre like l.is father.

A BRITISH RULER FOR SPAIN.
Ti:e lht-haire- b with the

t th- - ';tn;sa t'rowii ,1

with a typicai'v Spanish face.
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